o FESTIVE CLASSIC °,
o o
00 GERMAN £60 PER PERSON °o,
This menu is available for parties of 13 or more
G Y M N A S I U M guests, and is available from 17th November onwards.
Bookings must be made in advance through our Events Team.
A pre-order may be required depending on your group size.

Enjoy a
welcome glass of

LAURENT PERRIER STARTERS

CHAMPAGNE

£16 per person Geschlagener Feta (V)

Whipped feta, baked spiced pear, pomegranate, hazelnuts, peppermint

Ganse Terrine
Goose & wild mushroom terrine, frisée, lingonberry and ginger dressing, croutons

Kartoffel Suppe (vg)
Potato soup, crispy parsnip & chive

MAINS

Gefiillte Hdhnchenbrust
Chestnut & wild mushroom stuffed chicken breast supreme, creamy sauerkraut,
roasted carrot, thyme jus

Lachsfilet | |
Salmon fillet, braised saffron kohlrabi, roasted pepper, spinach & pumpkin seed oil

Gelbe Bete Strudel (vg)
Golden Beet & Sweet potato wellington, roast vegetables, oyster mushrooms,
crispy beetroot, parsnip purée

DESSERTS

Apfelstrudel (v)
Apple strudel, rum soaked raisins, almonds & whipped cream

Reispudding (vg)
Orange flavoured rice pudding, plum compote, speculoos biscuit

Weihnachtsstollen (v)
Traditional German Christmas Dried fruit loaf
almond & vanilla sauce

(v) - Vegetarian | (vg) -Vegan | (gf) - Glutenfree | (vonrequest) - Vegetarian on request

D | S c 0 V E R M 0 R E (vg on request) - Vegan onrequest | (gf on request) - Gluten free on request.

When dining with us, itis your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen
WWW.GERMANGYMNASIUM.COM guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may
@THEGERMANGYM contain’an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee
allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies.
All prices include VAT. A discretionary 13.5% service charge will be added to your final bill.



o° FESTIVE SIGNATURE o
o o
00?® GERMAN £80 PER PERSON °0,
This menu is available for parties of 13 or more
G Y M N A S I U M guests, and is available from 17th November onwards.
Bookings must be made in advance through our Events Team.
A pre-order may be required depending on your group size.

Enjoy a
welcome glass of

LAURENT PERRIER CHRISTMAS CRACKERS INCLUDED FOR EVERYONE TO ENJOY

CHAMPAGNE

£16 per person S T A R T E R S
Gratinierter Ziegenkase (v) Ententerrine
Warm gratinated goat's cheese, beetroot Duck terrine, pistachios, orange & pear
carpaccio, roasted hazelnuts, rocket, horseradish chutney, pomegranate and lambs' lettuce
Gravlax Pastinaken Apfel Suppe (vg)
House-cured Loch Duarte salmon, pickled Parsnip and apple soup,
kohlrabi, dill, trout roe, horseradish pumpkin seed pesto
MAINS
Ribeye Gebratener Kabeljau
Grilled Ribeye, Brussels sprouts, roasted Pumpkin seed and potato crusted cod fillet,
parsnip, squash puree & red onion gravy, celeriac puree, spring onion, beetroot chips,
crispy onions parsley oil
Gebratener Truthahn Gebackener Linsen Maronen Strudel (vg) e
Slow-roasted turkey Crown, brussels Baked lentil & chestnut strudel, wild
sprouts, pigs' blankets, red cabbage, mushrooms, savoy cabbage, grilled squash
roast potatoes, lingonberries, gravy purée, chervil
DESSERTS
Lebkuchen Creme Brilée (v) Weihnachtsstollen (v)
Gingerbread Creme Bralée, Traditional German Christmas dried fruit
fresh berries loaf, almond & vanilla sauce
Quitten & Apfelstrudel (vg) Kaseplatte (v)
Quince & apple strudel, rum soaked raisins, Selection of alpine cheeses, grapes, melba
almonds & orange coconut sauce toast, quince & chutney
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(v) - Vegetarian | (vg) -Vegan | (gf) - Glutenfree | (vonrequest) - Vegetarian on request

D | S c 0 V E R M 0 R E (vg on request) - Vegan onrequest | (gf on request) - Gluten free on request.

When dining with us, itis your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen
WWW.GERMANGYMNASIUM.COM guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may
@THEGERMANGYM contain’an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee
allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies.
All prices include VAT. A discretionary 13.5% service charge will be added to your final bill.



